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South Dakot a  S t ate Universi ty 
Bro okings , South Dakot a  
Department o f  Animal Science 
Agri cultural Experiment Station 
Procedures to Evaluate :farket P igs 
Dan H .  Gee 
A . S .  Series 76- 34 
For a numb e r  of years there has been a growing demand for a uni form 
sys tem o f  market hog evaluation . The pork indus try wanted a system where the 
bas i c  figures from product ion and carcass informat ion could be c ombined and 
res ults ob tained for indus try c ompari s on . After 2 years of study by the 
:·Jat ional P ork Producers Council in cooperat ion with the American Me at Science 
Associat ion , a new system of market hog evaluation b ased on percent or p ounds 
o f  lean mus cle in total carcass weight was initiated . The National P ork 
Producers Council hopes the sys t em wi ll meet the demands o f  the pork indus t ry 
for a uni form evaluation sys tem .  
Percent o f  mus cle in to tal carcas s wei ght rep laces percent o f  ham and 
loin as the s t andard . The percent o f  muscle figure along with age is us ed to 
determine the number o f  days pigs require t o  produce 85 lb . of lean . Age 
required to produce 85 lb . of lean s erves as an arb i t rary base to compare pigs . 
A 1 56 lb . carcass that has 4 . 4  sq . in . o f  loin eye area and 0 . 8  in . fat at the 
t enth rib wi ll yield about 85 lb . of muscle or 54 . 5 % of carcas s  weigh t in l ean 
mus cle . 
To find percent or pounds o f  muscle , three measurements are used : hot 
carcass weight (lb . ) , loin eye area (sq . in . ) and fat depth (in . ) at the tenth 
rib . The tenth rib fat measurement replaces the average b ackfat measurement 
whi ch was the average of meas urement s  at the first rib , l as t  rib and last 
lumbar verteb rae . 
The guidelines that have b een d eveloped are an at tempt to identi fy market 
pigs that excel in production e f ficiency and carcass desirability . The 
following guidelines as es t ah lished by the �ational P ork P roducers C ouncil 
include methods for combining production records , l ive visual apprai sal and 
carcass charact eris tics . 
Recommended Pro cedures t o  Evaluate Market Pi� 
Step 1 -- The pig should first meet the following MilJDITW STA.1-IDARDS :  
A .  P roduction informat ion--provided by the producer . 
1 .  Birth dat e . When desi red by the management , each producer should 
provide an age cert ifi cate whi ch has b e en ve rified by a represent a­
tive des i gnated by the management .  
2 .  Minimum l itter s i z e  o f  eight pigs i f  first l i. t ter and nine i f  
produced b y  a s ow .  
3 .  Minimum lit ter weight at 2 1  days o f  age o f  9 5  lb . i f  first litter 
and 1 1 0 lb . i f  produced by a sow .  
4 .  vnien availab le a maximum o f  3 lb . feed requi red per live lb . 
o f  gain from 60 lb . to slaughter . 
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B .  Live Visual Ob servat ions--es t ablished by one or more experienced 
and knowledgeab le evaluators . 
1 .  Free from obvious infect ions , inj uries , hernias and blindness . 
2 .  Minimum s core o f  2 in s t ructural soundness of  feet and legs 
( 1  = struct urally un sound , 2 = sl ight s t ructural abnormality , 
3 = sound ) . 
3 .  Should not b e  a late cas trate . 
4 .  Free o f  symptoms related to po rcine stress syndrome . 
C .  Carcass Traits --es tab lished by one or more experienced and 
knowledgeab le evaluators . 
1 .  Free of  arthritis , abs cesses and o ther obvious diseases and 
abnormali ties . 
2 .  Free o f  cryptorchi dism . 
3 .  �-1in imum carcas s  leng th o f  2 9 . 5 inches . 
4 .  'Unimum adj usted hot carcas s weight o f  140 lb . 
5 .  Maximum trim loss of  3�� o f  carcass weight , 
6 .  �uscle color s core should range from 2 to 4 ( 1  = pale , 2 = 
sligh t ly pale , 3 = normal , 4 = sl ightly dark , 5 = dark) . 
7 .  �Iuscle marb l ing s core should range from 2 to 4 ( 1  = t races , 
2 = s li ght , 3 = smal l , 4 = mo derate , 5 = abundan t ) . 
8 .  Hus cle should b e  f irm and free o f  excess surface j uices . 
9 .  Should meet the following b reed certi f icat ion s t andards : 
Carcas ses should mee t minimum carcass cert ificat ion s tandards 
establ ished by the b reed as s ociations . For interb reed competit ions 
including crossb reds , the s tandards should be those estab l ished by 
the �at ional Associat ion of Swine Records . The fol lowing cert i f i­
cat ion s t andards are b ased on 2 20 lb . live weights . Adj ustments 
should be made for pigs not weighing 2 2 0  pounds . 
Average Loin eye 
Carcass backf at area Days to 
leng th skin-on , ( lO t'.-1 rib ' 2 20 
Breed ( inches ) ( inches ) sq . in . )  pounds 
-- -
Hampshire 2 9 . 5  1 .  5 4 . 5 0  1 7 5  
Spo t ted swine 2 9 . 5  1 . 5  4 . 7 5 1 80 
All o ther breeds 2 9 . 5  1 . 5  4 . 5 0  1 81) 
and crossb reds 
Step 2 - - If the pig mee t s  the s t andards estab l ished in Step 1 ,  then it is 
ranked according to the following procedure : 
A .  De termine age of  pig in days . 
B .  De termine t otal pounds o f  muscle in carcass b y  using the following 
formula ( t o  determine percent muscle , divide pounds of mus cle by 
hot carcass weight ) :  
P ounds o f  mus cle = 2 . 0  + (hot carcas s weigh t , lb . ,  x 0 . 45 )  + ( lo in eye 
area , sq . in . , x 5 . 0 )  - ( 10 th rib fat , in . ,  x 1 1 . 0 ) 
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C .  De termine the number o f  age units required to produce 85 lb . o f  
muscl e .  Use the following formula : 
AGE lJNITS REQUIRED TO [ ( 85 x age at slaugh ter) - 5 1 00] 
PRODUCE 85 POUNDS OF = 
p d f l 
+ 60  
?filS CLE oun s o mus e  e 
D .  Except under special circums tances (i . e . , poor underl ines ) ,  i t  is not 
recoIIlll1ended to exhib i t  market gilts . However ,  if  permitted by the 
management ,  the age units requi red to produce 85 lb . o f  mus cle should 
be adj us ted by subtracting two units for gil t�. 
E .  Rank pigs on the b as i s  o f  adj us ted number o f  age units required to 
produce 85 lb . of mus cle . The pig requiring the fewe s t  number o f  
units would rank firs t .  
A b arrow , 1 60 days o f  age , that met all minimum s tandards and p roduced a 
1 60 lb . carcass wi th 5 . 0  sq . in . o f  loin eye area and a fat dep th o f  1 . 0  in . 
would , according t o  the formula in Step 2-B , yield 88 lb . o f  muscle . The final 
s tep would b e  to determine age units required to produce 85 lb . of mus cle . 
According to the formula in S t ep 2 - C , the b arrow would require 1 5 7  days or age 
i.mits to p roduce 85 lb . of lean . 
Local c ircums t ances wi ll often not permit att ainment o f  all the informa­
t ion covered in this evaluati on format . I f  the availab le informat ion is put 
in s t andard form ,  it would provide a degree of s tandardizat ion for the indus try .  
I t  is hoped that these guidel ines c an b e  us ed in part or in total b y  anyone in 
the indus try at any locat ion to make comparis ons o f  animals , tes t s tation pigs , 
etc . It  should als o improve the e fficiency of  adminis tering contes ts , 
especially in the c ollect ion and interp retat i on o f  carcass dat a . 
3 9  
